The basic composition and the conten ts of amino acids and fatty acids and eight minerals of 13 wi ld and 2 cultivated mushrooms and the content of dietary f i ber were estimated . On a dry matter basis, the prote in content of the mushrooms studied (total N x 6 . 25) was 12%-35 %, the I ipid content 1.2%-8.9 %, and the ash con tent·6%-13 %. The total essential amino acid content (excluding Try) was 2.6 % -8 . 2 'f, of the dry matter.
The fatty acid composition of mushrooms resembled the general composition of vegetable fats, the major components be i ng o le i c acid and I inoleic acid .
The mineraI compositIon was comp I ex; It seems that mushrooms are good sources of Cu and f61rly good sources of Zn as compared with other foodstuffs, provided that the avallabi I ity of those minerals is normal .
The mean content of dietary fIb re In mushrooms was 29 % ( 13-39 %) , which i s much higher than the crude fibre content usually given In food composition tables . Mushrooms seem to be a fa i rly good source of diatery fibre . The methods us ed were described. in an earlier publication (Kreula et al. 1976) , ' together with data obtained for'll mushroom species. The species included in the study here reported were: Boletus In Table 1 the basic composition of the mushrooms and that of potato tubers (Souci et al. 1969) are given. The mean contents of protein, fat and ash in the 15 mushroom species were 23% (12-35%), 4.5% (2-9%) and 8.5% (5-13%), respectively, on a dry matter basis. Compared with mushrooms potato contains less protein and fat but the ash content is similar. Table 2 shows the contents of esse ntial amino acids, excluding tryptophan as it was not determined in this study, in the mushrooms. For comparison, mean values of data given by Souci et al . (1969) for mushrooms and potato are included.
The total amounts of essential amino acids in mushrooms varied from 3 to 8%, the mean. being 5.3% on a dry matter basis. The content of methionine was the lowest of all. In the various mushroom species the contents of individual amino acids varied considerably; for example the lysine content from 0 . 4 to 1 . 5% and the leucine content from 0.6 to 1.8% . Our data and those obtained from the literature were quite similar. As compared with mushrooms, the contents of es senti al amino acids in potato are somewhat low. Table 3 shows the fatty acid composition in the mushrooms . For comparison, data for potato tubers (Lepage 1968 ) and mushrooms (Shaw 1967) are given. The fatty acid composition of mushrooms varied considerably, bUt resembled the general composition of vegetable fats in that the amounts of oleic and linole ic acids were compar.atively large : the average figure for oleic acid was 30% (3-51%) and for linoleic acid 41% (13-84%) of the total amounts of fatty acids. The results are in agreement with those obta ined by Shaw (1967) . The fatty acid composition of mushrooms resembled that of potato except that in potato the oleic acid content was low and the linolenic acid content high.
The composition of the lipid in mushrooms is not of much significance from a nutritional point of view since their lipid content on a wet weight basis is only 0.2-0 . 5%. Table ~ gives the contents of mineral s in the mushrooms. For comparison, corresponding data for potato (Souci et al. 1969) and mushrooms (Hinneri 1975 , Kurkela 1972 , Sassi 1976 ) are given .
The mineral contents in the mushrooms we~e very much the same as those given in the l i terature . When comparing the contents of minerals in potato wit h those in mushrooms it is 'observed that there are no essential differences in magnesium, sodium, potassium and iron. The conte. nt of calcium in potato is somewhat higher than in mushrooms, but the c ontents of manganese, copper and zinc are much lower than in mushrooms. There were wide variations in the contents of minerals in Mushroans (Hinneri 1975 , 367 64 17 n7 Kurkela 1972 , Sassi 1976 Potato (Souci et al. 1969) 591 41 Recently there has been growing interest in the "true 11 content of fibre in foods. Therefore we made a preliminary study of the contents of dietary tibre in mushrooms. We used the method of Elchazly & Thomas (1976) , which measures water-insoluble dietary fibre, as follows. Dry mushroom powder was extracted with petroleum-ether and the fat-free material was autoclaved for 1 h and digested first with the enzyme takadiastase and then with trypsin. After centrifugation the residue was washed successively with HCl, water, ethanol, acetone and ether . The oven-dried residue was weighed, ashed, and the weight of the ash substracted from that of the residue. For comparison, the contents of dietary and crude fibre (Valtion maatalouskemian laitos 1967) in wheat br~ and carrot were also estimated. The ~omposition of dietary fibre was not determined in this study.
The mushrooms in this study were: Agaricus sp., C. eibarius, C. comatus, G. esculenta The mushrooms were of different ages but a ll were fit to eat. Table 5 shows the contents of water-insoluble diatery fibre and crude fibre in mushrooms, wheat bran and carrot.
The dietary fibre content in mushrooms varied from 13 to 39%, the mean value being 29%, contents in wheat bran and carrot were 30% and 10% respectively. In mushrooms and bran the contents of crude fibre were markedly lower than those of dietary fibre, whereas the difference b~tween crude and dietary fibre contents in carrot was small.
Elchaz ly & Thomas (1976) Thomas 1976 , Trowell 1976 , Asp et al. 1977 show that crude fibre contents given in food composition tables are erroneously low and do not represent the "true'' content of fibre in foods.
Dietary fibre is not a chemical entity but a mixture of severa l types of polysaccharide and lignin. Its composition and physical properties vary with the food in question. Therefore no single method can be regarded as adequate for all types of food.
The contents of water-insoluble dietary fibre in mushrooms reported here were obtained by the enzymatic method of Elchazly & Thomas (1976) and may differ from data obtained with other methods. However, they provide a basi~ for the cal6ulation of intakes of dietary fibre from common mushrooms.
